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SANITARY LEGISLATION. 



STATE LAWS AND REGULATIONS PERTAINING TO PUBLIC 

HEALTH. 



CALIFORNIA. 
Cold Storage— Regulation of. (Reg. Bd. of H., Dec. 6, 1913.) 

Regulation 1. That certain act entitled "An act relating to cold storage, the regu- 
lation of refrigerating warehouses, the disposition or sale of food kept or served therein, 
and defining the duties of the State board of health in relation thereto," approved June 
13, 1913, ' for the purpose of these regulations shall be known and may be referred to 
as "The California cold storage act." 

Reg. 2. The term "public cold storage warehouse or refrigerating warehouse" will 
be held to mean any establishment which offers to or does accept or receive for storage 
for a compensation any article of food, as denned by the California cold storage act, 
from one or more persons, firms, or corporations, besides the owner, and which employs 
refrigerating machinery or ice for the purpose of refrigeration in which such foods are 
stored at a temperature of 40° F. or below. 

Reg. 3. Articles of food intended for cold storage shall, when they are offered for or 
placed in cold storage, be inclosed in boxes, barrels, crates, or other packages suffi- 
ciently strong to protect them from injury, unless the articles are of such a character 
that it is impracticable to pack them in containers. 

Reg. 4. Section 1. When articles of food contained in packages are placed in cold 
storage, each package shall be legibly marked in black, purple, or red ink as follows: 
"Received " followed by the day, months, and year when such articles were received 
in storage. 

Whenever tags are used on which to mark dates, they must be so securely fastened 
to the article to which they are affixed that they can not become detached. 

Sec. 2. When articles of food not contained in packages are placed in cold storage, 
they must have, securely fastened to them, tags or labels in accordance with section 1 
of this regulation. 

When it is found to be impracticable to mark each individual article, said article 
may be stored in stacks or piles, and an appropriate tag attached to them indicating 
the date on which they were received in cold storage. 

Sec. 3. All letters or figures required by these regulations must be in plain type not 
less than three-eighths of an inch in height. 

Sec. 4. The word "Received" may be written "Rec'd," and figures separated by 
hyphens may be used to indicate dates and will be regarded as sufficient date if follow- 
ing the word ' ' Rec'd . ' ' The last two figures indicating the year when such foods were 
placed in storage may be used, e. g.: "Received September 1, 1912," may be written: 
"Rec'd 9-1-12," or "Delivered September 1, 1913," may be written: "Del'd 9-1-13." 

Reg. 5. Articles of food already held in cold storage September 1, 1913, shall be legi- 
bly marked whenever possible with date of receipt. When it is not possible to ascer- 
tain the exact date of receipt, the approximate date should be legibly marked in 
accordance with regulation 4. 



i Public Health Reports Oct. 31, 1913, p. 2335. 
38 (535) 



February 27, 1914 536 

Reg. 6. When articles of food have been kept in cold storage for 12 calendar months 
report of such fact shall be made to the State board of health by the persons having 
custody of such articles, and such articles shall not be removed from cold storage by 
the owners until they have been inspected by the agents of the State board of health, 
and released by order of the board. Requests should therefore be made at least two 
weeks before the statutory time limit for storage has expired. 

Reg. 7. For the purpose of facilitating the removal of articles of food from cold 
storage at the expiration of the statutory period of 12 calendar months, persons operat- 
ing cold-storage warehouses shall, at least 15 days before such 12 months have elapsed, 
notify the owners of all articles of food stored by them of the date when such articles 
will have been in storage 12 months. 

Reg. 8. Requests for permission to store food for a longer period than 12 calendar 
months must be made by the owners thereof to the State board of health, upon blanks 
which will be furnished by the board upon application. 

Reg. 9. Articles of food, except eggs and butter, which are held at low temperatures 
for temporary protection only, for periods less than 30 days, will not, for the purposes 
of the California cold-storage act, be regarded as being held in cold storage, but such 
articles shall be kept separate from articles intended for cold storage, and be appro- 
priately marked with date of original entry. 

Reg. 10. The sign "These are cold-stored goods," required by section 9, California 
cold-storage act, shall be plainly printed in black letters in type at least 2 inches 
high, upon a white background, no other lettering to appear on, or to be attached to, 
this sign. 

Reg. 11. In every case where articles of food shall be ordered or purchased by 
persons by telephone, telegraph, through the United States mails, and in every other 
case where the buyer is not personally present at the place of sale, the seller shall 
attach to such articles of food and deliver to the buyer thereof a statement bearing the 
printed words, in type at least 2 inches high, "These are cold-stored goods," or in 
lieu thereof may write, print, or stamp on the bill accompanying the delivery of such 
goods, and opposite the cold-storage articles of food on such bill, the words "These are 
cold-stored goods." 

Reg. 12. When articles of food held in cold storage are removed from the packages 
in which they were contained and placed in other packages, the date of original entry 
into cold storage of such articles shall be placed upon the containers into which they 
have been transferred; and if articles of food which were placed in cold storage on 
different dates are packed in the same container, the date of storage of the article 
longest stored shall be placed upon the container to which such articles have been 
transferred. 

Reg. 13. Any article of food which has, while in storage, deteriorated in any way, 
so as to render it unfit for food, must either be destroyed or isolated and plainly 
marked "Not for food " in black letters not less than three-eighths of an inch in height 
on a white background. A careful record of the disposition of such article or articles 
of food shall be kept by the party or parties operating the refrigerating warehouse, 
which record shall form part of the regular quarterly report to the State board of 
health. 

Reg. 14. Any article of food not intended for use as food, shall be plainly marked 
by the owner when deposited in cold storage with a stamp or label reading as follows: 
"Not for food," followed by the day, month, and, year when such article was re- 
ceived in storage. The letters and figures on the stamp or label shall be not less than 
three-eighths of an inch in height and plainly indicated in accordance with regula- 
tion 4. 

Reg. 15. Shell eggs are to be reported in terms of cases and dozens, all other articles 
to be reported as by package or weight or numerical count, and in so far as the same 
is practicable, by both package and weight. 
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Reg. 16. The floors, halls, walls, ceilings, furniture, receptacles, implements, and 
machinery of every cold-storage or refrigerating warehouse shall be kept in a clean, 
healthful, and sanitary conditions and, for the purpose of the California cold-storage 
act, unclean, unhealthful, or insanitary conditions, shall be deemed to exist if the 
food stored is not securely protected from flies, dust, dirt, insects, and from all foreign 
or injurious contamination. 

Reg. 17. No employer shall knowingly require, permit, or suffer any person to 
work, nor shall any person work, in a cold-storage or refrigerating warehouse who is 
affected with any infectious or contagious disease. 

Reg. 18. Toilet rooms shall be separate and apart from the rooms in which food is 
itored; cuspidors for the use of employees must be washed daily with disinfectant 
solution . 

Reg. 19. These regulations shall become effective immediately after the date of 
their adoption by the California State Board of Health without any further notice, 
and shall remain operative until revoked or amended by said board. They may be 
revoked, amended, or added to, at any time and from time to time, without previous 
notice, by said board of health, at any meeting thereof. 

HAWAII. 

Quarantine — Discharge from. (Res. Bd. of H., Nov. 17, 1913.) 

No person who has been quarantined for Asiatic cholera, diphtheria, leprosy, 
plague, scarlet fever, scarlatina, tetanus, typhus fever, variola, varioloid, yellow 
fever, or any other contagious or infectious disease, where on account of the sur- 
roundings and for the protection of the public health it has been necessary to establish 
a quarantine, shall be discharged therefrom except upon a written order of the board 
of health or its duly authorized agent. 

Swill and Other Offensive Matter — Care and Transportation in the District of 
Honolulu. (Reg. Bd. of H., Aug. 14, 1913.) 

Section 1. No person shall permit or have any offensive swill or other liquid sub- 
stance on his premises or grounds, to the prejudice of life or health, whether for use 
in any trade or otherwise. 

Sec. 2. No person or persons shall collect any offal or swill, decayed meat, fish, or 
any animal or vegetable matter, nor transport the same through any street, highway, 
or public place, except in water-tight securely covered containers from which no 
odor can escape and which will prevent spilling or leakage. 

Sec. 3. All carts and vehicles for carrying swill, offal, or other nauseous or offensive 
substances, boxes, tubs, and receptacles in which any nauseous or offensive sub- 
stances may be, or may be carried, shall be strong and tight and impervious to flies, 
and the sides shall be so high above the load or contents that no part of such contents 
or load shall fall, leak, or spill therefrom; and either the vehicle or vessel carried by 
it shall be so covered as to be inoffensive; and all such material shall be loaded or 
removed in a sanitary manner. Vehicles used for the conveyance of swill, offal, or 
other nauseous or offensive substances shall not be used at any time for the trans- 
portation or conveyance of any meat, fish, vegetable, or other foodstuffs which are 
to be utilized for human consumption at any time or under any circumstances. 

Sec. 4. No person shall remove, transfer, convey, or transport any swill through 
or upon any of the public streets, public rights of way, public parks, or public places 
in the district of Honolulu between the hour of 9 in the morning and the hour of 5 
in the evening of any day or between the hour of 9 in the evening of any day and the 
hour of 5 in the morning of the next day. 



